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Heat stable, powdered coconut milk is prepd. by de-husking the coconut, separating 
the coconut meat from the shell, paring the coconut meat, washing and cutting it, 
and extracting the coconut milk which is sterilized, stabilized, and spray dried . 
In the presence, the cream is separated from the aq. skimmed milk portion and 
stabilized by adding sodium caseinate and maltodextrin, the mixture being 
homogenised at a pressure of 2000 kpsi and spray" "dried at 75 deg.C to achieve heat 
stability. 

USE - The spray dried, heat -stable, powdered coconut milk serves as a source 
material for the preparation of good quality sterilized coconut milk or coconut 
milk -based food products. 



ADVANTAGE - The powdered coconut milk retains a smooth texture and appearance even 
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when heated above 80 deg.C enabling it to be used in the preparation of pasteurised 
or sterilized coconut milk -based products such as fruit -flavoured coconut milk 
beverages . 
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